
LE PATIO
RESTAURANT — Nantes

Open since 2003, Le Patio is a member of the French Association of Master Restaurateurs and does its best every day to
offer you homemade meals made from fresh, local ingredients. Our suppliers include Kiosque Paysan.

TO SHARE — APPETIZERS

Selection board
fine selection from Appart des Anges — 2 people €18.00 / 4 people €32.00

Oysters, Pleine Mer n°3
Blainville-sur-Mer, with Oyster — 6: €11.00 · 9: €16.00 · 12: €21.00

Smoked trout
cabbage, watercress and old-style mustard

9,00 €

Soft-boiled egg
mushrooms in several textures

8,50 €

Seasonal meat terrine 8,00 €

Half roasted Camembert
with honey and thyme

8,00 €

Soup of the day
ask your server

7,00 €

KIDS MENU (up to 12 years) — 13,00 €
Ground beef steak or fish, with fries or tagliatelle, plus 2 scoops of ice cream

LA CRIÉE — FROM THE SEA

Cod fillet
sweet potato variations, squid-ink sauce

22,80 €

Grilled king prawns
squid-ink tagliatelle, Granny Smith vierge sauce

19,00 €

Meagre fillet
baby potatoes, pak choi and kale with a black garlic sabayon

20,90 €

LA BOUCHERIE — FROM THE BUTCHER

French beef sirloin (200g)
mushrooms and baby potatoes, gorgonzola sauce

21,90 €

Half duck breast
roasted squash, honey barbecue sauce

21,00 €

Kangaroo fillet
choice of side and sauce

19,00 €

“Mijoté” of the day 18,60 €

Pulled pork burger
cheddar, pickled red onions, fries, honey BBQ sauce

18,20 €

Sides & sauces — one extra side or sauce: 2,50 €
Sides: mushrooms & baby potatoes / homemade fries / roasted squash / sweet potato variations
Sauces: homemade béarnaise / honey barbecue / gorgonzola / Granny Smith vierge & oregano



LE POTAGER — VEGETABLE GARDEN

Stuffed squash
leeks, cauliflower, gorgonzola

17,00 €

Smoked tofu tempura
mushrooms, sweet potato

19,00 €

DESSERTS

“Patio’nnement” chocolate dessert 9,30 €

Nantes cake 7,20 €

Seasonal fruit gratin 7,80 €

Quince, Gianduja chocolate & mascarpone 8,80 €

Kouign-Amann “New York rolls” 9,00 €

After-Eight ice cream sundae 8,50 €

Cointreau ice cream sundae 8,50 €

Patio sundae
vanilla, caramel & petit LU biscuit

8,50 €

Ice cream flavours
vanilla, strawberry, chocolate, Breton shortbread, caramel, Cointreau, mint-chocolate — 1 scoop
3,70 € · 2 scoops 4,30 € · 3 scoops 5,90 €

Coffee / Herbal tea / Gourmet tea 8,50 €

Cheese
from the Crèmerie des Carmélites

8,50 €

LE PATIO SET MENU
31,00 €

STARTERS

Seasonal meat terrine · Soup of the day · Half roasted Camembert with honey and thyme

MAINS

Grilled king prawns, squid-ink tagliatelle & Granny Smith vierge sauce · “Mijoté” of the day (ask your server) · Stuffed squash,
leeks, cauliflower & gorgonzola · Kangaroo fillet, choice of sauce and side (see à la carte)

DESSERTS

Nantes cake · Seasonal fruit gratin · “Patio’nnement” chocolate dessert · Patio sundae — vanilla, caramel & Breton
shortbread

Coffee / Tea / Herbal tea   ·   Cheese from Crèmerie des Carmélites

OUR PRODUCERS' MENU
38,00 €

This menu highlights producers from our region through committed local partners such as Kiosque Paysan.

STARTERS

Soft-boiled egg & mushrooms, several ways · Smoked trout, cabbage, watercress & old-style mustard

MAINS

Half duck breast, sweet potato variations & honey barbecue sauce · Smoked tofu tempura, mushrooms & sweet potato
(vegetarian) · Cod fillet, sweet potato variations & squid-ink sauce

DESSERTS



Kouign-Amann “New York rolls” · Quince, Gianduja chocolate & mascarpone · Cointreau ice cream sundae

PLANNING A GROUP LUNCH OR DINNER?
Le Patio is the ideal restaurant for group events — birthdays, business meals, conferences, weddings, christenings,
cocktail receptions and more. Contact us at contact@lepationnement.com and we'll prepare a tailored quote to suit
your wishes and your budget.

Excessive alcohol consumption is bad for your health — please drink responsibly.

All prices are shown in euros, tax and service included.


